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Catharina Jenny S.S. (6103014008), Jane Nathania (6103014093), Lovina 
Aprilia S. (6103014135). Perencanaan Home Industry Moccacino Jelly 
Drink dengan Kapasitas Produksi 500 Botol @300mL per Hari.  
Di bawah bimbingan: Ch. Yayuk Trisnawati, S.TP., MP 
ABSTRAK 
Moccacino jelly drink merupakan produk minuman jelly drink yang 
menggunakan ekstrak kopi dan susu coklat. Home industry moccacino jelly 
drink direncanakan memiliki kapasitas produksi 500 botol @300mL per hari. 
Home industry ini direncanakan didirikan di Jalan Lebak Arum IV, Surabaya. 
Bentuk badan usaha yang digunakan adalah swasta perorangan dengan 
struktur organisasi lini atau garis. Bahan-bahan yang digunakan adalah kopi 
bubuk, susu bubuk full cream, bubuk cokelat, air, karagenan dan gula. Proses 
pengolahan diawali dengan pembuatan l ekstrak kopi kemudian dilanjutkan 
dengan pembuatan moccacino jelly drink dilanjutkan pengemasan dan 
penyimpanan jelly drink di kulkas. Kemasan primer yang digunakan berupa 
botol PET 300 ml. Mesin yang digunakan yaitu lemari es, tangki pemanas 
serta pencampur, tangki pengisi, filter air, pompa air, dan tangki air produksi. 
Utilitas yang digunakan meliputi air sebanyak 7,8 m3/bulan dan listrik sebesar 
144,35 kWh/bulan. Home industry ini memiliki laju pengembalian modal 
setelah pajak (ROR) sebesar 96,13 % yang lebih besar daripada MARR 
(Minimal Attractive Rate of Return) sebesar 12,26%. Waktu pengembalian 
modal setelah pajak adalah 12,18 bulan. Titik impas yang diperoleh adalah 
44,56%. Berdasarkan faktor teknis dan ekonomis, home industry moccacino 
jelly drink yang direncanakan layak didirikan dan dioperasikan. 
 











Catharina Jenny S.S. (6103014008), Jane Nathania (6103014093), Lovina 
Aprilia S. (6103014135). Home Industry’s Planning of Moccacino Jelly 
Drink with Production Capacity of 500 Bottles @300mL per Day.  
Advisor: Ch. Yayuk Trisnawati,S.TP., MP 
ABSTRACT 
Moccacino jelly drink is a kind of jelly drink products that formed 
by coffee extract and chocolate milk. Moccacino Jelly Drink home industry 
has production capacity of 500 bottles @300mL per day. This home industry 
is planned to be established in Surabaya, at Lebak Arum IV street. Business 
entity that is used in this home industry is a private business with line 
organization structure. The ingredients of jelly drink are coffee grounds, full 
cream milk powder, chocolate powder, water, carrageenan, and sugar. 
Processing begins with making the coffee extract. The next process is making 
the moccacino jelly drink, and then packing the moccacino jelly drink and 
storing in the refrigerator. Primary packaging of moccacino jelly drink is used 
PET bottle with capacity of 300 mL. The machines are used refrigerator, 
heating-mixing tank, filling tank, water filter, production water tank, and 
water pump. This home industry used 7.8 m3 water/month and 144.35 kWh 
electricity/month. This home industry has a return rate after. (ROR) of 
96.13% which is bigger than the MARR (Minimum Interest Rate Return) of 
12.26%. After tax payout time is 12.18 months. Break Even Point (BEP) are 
obtained at 44.56%. Based on technical and economic factors, the moccacino 
jelly drink home industry is feasible to be built and operated. 
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